17. 


18. 


19. 


20. 


Account on natural poisons and chemical poisons. 
Quiws pisšsdi wpb Aysmucr pësssdt uM 
Moss wys. 


Describe the usage of esters and aldehydes in good 
chemistry. 


2 aa LEST NS erio isaT Lomi 
DBoOwoanOsaler Huius UA Marsa 
TPIS. 


Enumerate about arise of social problems due to 
addiction of alcohol. 

Gguupssssrad qHuw sapat Ajssonarsenant 
Libs) Mayis. 

(a) Account on saturated and unsaturated fats. 


(b) Enlist the significance of saponification 
values. 


(a) Jlopayho wigid Paper Asryüysi ubh 
GSD UOTE. 


(2) sauiésrjorssd wSUysafler sSussiaseos 
UL ty Wel Great. 
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Time : Three hours 


NOVEMBER/DECEMBER 2023 


23USCH13 — FOOD CHEMISTRY 


Maximum : 75 marks 


SECTION A — (10 x 2 = 20 marks) 


Answer ALL questions. 
What is contamination? 
AS SD TAMA cresresr? 
List some common adulterants. 
Gurgieurer swi isai Sacibenm Ciel. 
Sketch the structure of DDT. 
DDT-cr Soy WWE. 
Define pesticides. 
YeASOaradclacr : ww. 
What is saccharin? 
ErssMes crete arera? 
Mention the purpose of using MSG. 
MSG-or uwin Coréasong Asa. 
What is Bevarages? 
UTETE TTA erettest ? 
Define alcoholic beverages. 


waur > WOUN. 
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10. 


T. 


12. 


13. 


List the sources of oils. 
aidais PEYE a. 


What are preservations? 
USUUDSSe erimni errar? 


(a) 


b) 


(a) 


(b) 


(a) 


SECTION B — (5 x 5 = 25 marks) 
Answer ALL questions. 

How will you detect and prevent the food 
adulterants? 
come oder sMOULIL ges Tany 
san Dhs SALUS? 

Or 
Describe the adulterant used in ghee and 
how it is detected. 
Apud UWeTUOsSssuGW satu wpm 
amg THT ser Hbg sAÙLUS riums 
Meus seyid. 
Write short notes on BHC and Malathion. 
BHC wip wnesHurcr udh AnesAcy 
QUOTES. 

Or 
Enumerate about the first aid treatment for 
poison consumed victim. 
alagid 2 Asrin uiseig Pays 
Adléons ymsir GMS TSS. 
Explain the characteristics of food additives. 
came Criémaaallet Uaimysener Assisi 
Asr Maus. 

Or 
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14. 


16. 


(b) Account on emulsifying agents and leavening 
agents. 


GYHursé|SGw 24d wpb yoMsG@wd oardslacir 
EHS GHGY TYSSE. 


(a) Summarize a report on alcoholic beverages 
with an example. 


LALTowsd Góg CSromssicr Sloss 
AarOss) ASSE ms. 


Or 
(b) Discuss about soft drink and fruit juices. 
EMiuremsd obb upésenmacd GASS 
ANTES TSS. 
(a) Account on PUFA. 
PUFA-uph @OUY aes. 
Or 


(b) How is iodine value and RM value of oil is 

determined? 

cenGemiseier 2Gumger wyb RM odiy 

THUG. Sirorelsscsudmgss? 

SECTION C:— (8 x 10 = 30 marks) 

Answer any THREE questions. 
Define adulteration. Write the adulterant mixed 
in milk and butter and explain their detection. 
SOUULMIEET UOU. ume womb 
Caciamnisailer snsGb sotuLses cramp 
sar Ma SALUS. 
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